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(57)Abstract: 

PROBLEM TO BE SOLVED: To produce an aqueous solution type propolis food composition good in liquid-phase stability, 
capable of improving the texture and having putrefaction preventing performances. 

SOLUTION: This propolis food composition contains (A) a propolis component soluble in water alone or a mixture of water with 
a water-soluble solvent capable of forming hydrogen bond with the water. (B) water alone or a mixture of water with the water- 
soluble solvent capable of forming the hydrogen bond with the water. (C) an organic acid having >2 carboxyl groups or the 
carboxyl groups and amino group and. as necessary, (D) a polyol-fatty acid ester—based emulsifying agent. The content of the 
component (C) is 1-150 pts.wt. based on 100 pts.wt. of the total amount of the components (A) and (B) and the content of the 
component (D) is 0-25 pts.wt. based on 100 pts.wt. of the total amount of the components (A) and (B). 
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* NOTICES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] (A) A propolis component meltable into mixture with the water soluble solvent which can carry out hydrogen bond to a 
water independent or water, and water. (B) Mixture with the water soluble solvent which can carry out hydrogen bond to a water 
independent or water, and water. (C) The organic acid which has two or more carboxylic-acid radicals, or has a carboxy lie-acid 
radical and an amino group. (D) polyol and a fatty-acid-ester system emulsifier are contained if needed. The content of per [ of 
the (A) component and the (B) component] total quantity 100 weight section and the (C) component and in the 1 - 150 weight 
section (D) Propolis food constituent characterized by the content of a component being 0-25 weight section. 
[Claim 2] (B) In mixture with the water soluble solvent which can carry out hydrogen bond to a water independent or water, and 
water (C) One sort of the organic acid which has two or more carboxylic-acid radicals, or has a carboxylic-acid radical and an 
amino group, or two sorts or more are dissolved or distributed. Or a (E) propolis original lump is thrown in in the solution which 
carried out the micell dissolution of (D) polyol and the fatty-acid-ester system emulsifier further if needed. By carrying out 
heating mixing and separating insoluble propolis residue into the aforementioned (B) component from the propolis food 
constituent undiluted solution obtained at the process which obtains a propolis food constituent undiluted solution, and the last 
process (A) The manufacture approach of the propolis food constituent according to claim 1 characterized by including the 
process which obtains the solution of a meltable propolis component in mixture with the water soluble solvent which can carry 
out hydrogen bond to a water independent or water, and water. 

[Claim 3] The propolis food constituent according to claim 1 said whose organic acid is a citric acid. 

[Claim 4] The manufacture approach of a propolis food constituent according to claim 2 that said organic acid is a citric acid. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to a propolis food constituent and its manufacture approach. 
[0002] 

[Description of the Prior Art] From ancient times, the propolis known as a natural antimicrobial agent is the quality of a solid of 
the shape of resin which the honeybee mixed a honeybee's own secrete, a bee wax. etc. to aggregates, such as matter of the 
specific part of a tree, the gums collected mainly from the sprout, or a bud and a bark. sap. and a vegetable pigment system, and 
perfumed oil. and was made. When eating this, if it remains as it is, since it is hard and unsuitable, what usually used as solution 
food by the solution extract which uses ethyl alcohol and a liquefied carbon dioxide, or was extracted was further compounded 
with polysaccharide etc., and it has been offered by changing into the condition of the solid food article which is easy to 
disassemble with saliva easily. 

[0003] However, by the manufacture approach of the propolis food which uses a solvent system, in order to extract various kinds 
of impurity to coincidence, when eating, it re-condensed and there was difficulty also in respect of the taste. 

[0004] On the other hand, the approach of building the product which is made to extract only water-soluble materials and is easy 
to eat was devised by contacting a propolis original lump and water, and by this approach, many active principles could not be 
taken out. and the taste peculiar to propolis was missing, and the problem had arisen also in respect of putrescibility. 
[0005] From such a situation, as the approach of satisfying both the engine-performance side in a component extract, and the 
ease of eating, this invention person reaches previously invention which consists of a propolis food constituent using the micell 
of the hydrophilic solution of polyol and a fatty-acid-ester system emulsifier by the so-called micell extraction method, and its 
manufacture approach (JP.4-66544.B), and has been manufacturing the propolis food which becomes by the operation until now. 
[0006] 

[Problem(s) to be Solved by the Invention] This invention is the basis of such the present condition, and is stable, and it is easy 
to eat it, and moreover, mouthfeel is good and aims at offering the approach of manufacturing this thing efficiently for drainage 
system solution mold propolis food without putrescibility. 
[0007] 

[Means for Solving the Problem] In order that this invention persons may attain said purpose, as a result of repeating research 
wholeheartedly, a propolis original lump, The propolis food constituent which contains polyol and a fatty-acid- ester system 
emulsifier at a predetermined rate if needed [ of having mixture with the water soluble solvent which can carry out hydrogen 
bond to a water independent or water, and water, and two or more carboxylic-acid radicals, or having a carboxylic-acid radical 
and an amino group / the organic acid and if needed ]. respectively It found out that it was that from which the active principle is 
extracted so much more than the water extract and micelHzed extract propolis food which present a stable homogeneity 
solution or a solubilization condition, and are easy to eat, and are manufactured with the conventional technique. Moreover, after 
this propolis food constituent adds polyol and a fatty-acid- ester system emulsifier to mixture with the water soluble solvent 
which can carry out hydrogen bond to the following process, i.e.. a water independent, or water, and water if needed. A propolis 
original lump is thrown into the mixed liquor which distributed [ distribute and it homogeneity-dissolved / mixed liquor ] the 
organic acid which has two or more carboxylic-acid radicals in this, or has a carboxylic-acid radical and an amino group. It found 
out that it could manufacture efficiently by heating and mixing and carrying out the process which obtains a propolis food 
constituent undiluted solution, and the process which separates propolis residue from the propolis food constituent undiluted 
solution obtained at the last process. This invention is completed based on these knowledge. 

[0008] Namely, a propolis component meltable into mixture with the water soluble solvent which can carry out hydrogen bond of 
this invention to (A) water independent or water, and water, (B) Mixture with the water soluble solvent which can carry out 
hydrogen bond to a water independent or water, and water, (C) The organic acid which has two or more carboxylic-acid radicals, 
or has a carboxylic-acid radical and an amino group. (D) polyol and a fatty-acid-ester system emulsifier are contained if needed. 
The content of per [ of the (A) component and the (B) component ] total quantity 100 weight section and the (C) component and 
in the 1 - 150 weight section (D) The propolis food constituent characterized by the content of a component being 0-25 weight 
section is offered. 

[0009] Or it is made to distribute, moreover — if the above-mentioned propolis food constituent follows the approach of this 
invention — (B) water — independent or the organic acid which has two or more (C) carboxylic-acid radicals in mixture with the 
water soluble solvent which can carry out hydrogen bond to water and water, or has a carboxylic-acid radical and an amino group 
— the dissolution — A (E) propolis original lump is thrown in in the solution which carried out the micell dissolution of (D) polyol 
and the fatty-acid-ester system emulsifier further if needed. By carrying out heating mixing and separating insoluble propolis 
residue into the aforementioned (B) component from the propolis food constituent undiluted solution obtained at the process 
which obtains a propolis food constituent undiluted solution, and the last process (A) It can manufacture by carrying out the 
process which obtains the solution of a meltable propolis component into mixture with the water soluble solvent which can carry 
out hydrogen bond to a water independent or water, and water. 
[0010] 

[Embodiment of the Invention] In this invention, it is not restricted especially as a (E) propolis original lump which gives a 
meltable propolis component to mixture with the water soluble solvent which can carry out hydrogen bond to the water 
independent or water, and water which are the (A) component, but you may be the thing of what kind of the origin, for example. 
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the product from Brazil, the product from the U.S., the product from Germany, the product from China, the product from 
Australia, etc. can use all. 

[001 1] In this invention, mixture with the water soluble solvent which can carry out hydrogen bond to a water independent or 
water and water is used as a (B) component. Here, as an example of the water soluble solvent which can carry out hydrogen 
bond to water, there are ethyl alcohol, propylene giycol. a glycerol. D-xylose. D-sorbitol liquid, etc. These water soluble solvents 
may be independently used with water, and may mix and use two or more sorts. 

[0012] As a (C) component in this invention, a citric acid, a malic acid, an adipic acid, an itaconic acid, a succinic acid, a fumaric 
acid, a tartaric acid, glutamic acid, an aspartic acid. etc. can be mentioned, for example. 

[0013] Moreover, as a (D) component in this invention, it is (i). Glycerol = the fatty acid ester of a glycerol, such as mono- 
RAURATO. glycerol = mono-palmitate. glycerol = mono-stearate. glycerol = mono-oleate. glycerol = mono-RINORATO. and 
glycerol = mono-RISHINORATO. [0014] (ii) — diglycerol = — mono-RAURATO and digiycerol = mono-palmitate — Diglycerol - 
Mono-stearate. diglycerol = mono-oleate. Diglycerol = Mono-RINORATO. digiycerol = mono-RISHINORATO. Tetra-glycerol - 
Mono-RAURATO. tetra-glycerol = JIRAURATO. Tetra-glycerol = Mono-palmitate. tetra-glycerol = JIPARUMITATO. Tetra- 
glycerol = Mono-stearate. a tetra-glycerol = JISUTE alert. Tetra-glycerol = Mono-oleate. a tetra-glycerol = JIORE art. Tetra- 
glycerol = Mono-RINORATO. tetra-giycerol = JIRINORATO. Tetra-glycerol = Mono-RISHINORATO. tetra-glycerol - 
JIRISHINORATO Tetra-glycerol = Mono-BEHENATO. tetra-glycerol = JIBEHENATO. PENTA glycerol = Mono-RAURATO. 
PENTA glycerol = JIRAURATO. PENTA glycerol = Mono-palmitate. PENTA glycerol = JIPARUMITATO. PENTA glycerol - Mono- 
stearate a PENTA glycerol = JISUTE alert. PENTA glycerol = Mono-oleate. a PENTA glycerol = JIORE art. PENTA glycerol = 
Mono-RINORATO, PENTA glycerol = JIRINORATO. PENTA glycerol = Mono-RISHINORATO. PENTA glycerol = JIRISHINORATO. 
PENTA glycerol = Mono-BEHENATO. PENTA glycerol = JIBEHENATO. Deca glycerol = Mono-RAURATO. deca glycerol - 
JIRAURATO. Deca glycerol = TORIRAURATO, deca glycerol = mono-palmitate. Deca glycerol = JIPARUMITATO. deca glycerol - 
TORIPARUMITATO. Deca glycerol = Mono-stearate, a deca glycerol = JISUTE alert. Deca glycerol = A TORISUTE alert, deca 
glycerol = mono-oleate. Deca glycerol = A JIORE art. a deca glycerol = TORIORE art. Deca glycerol = Mono-RINORATO. deca 
glycerol = JIRINORATO. Deca glycerol = TORIRINORATO. deca glycerol = mono-RISHINORATO, Deca glycerol - 
JIRISHINORATO, deca glycerol = TORIRISHINORATO. Deca glycerol = Mono-BEHENATO, deca glycerol = JIBEHENATO. Deca 
glycerol = Ladle HENATO. deca glycerol = monochrome iso stearate. Deca glycerol = Sesquiiso stearate. deca glycerol - JUSO 
stearate Deca glycerol = TORIISO stearate. deca glycerol = monochrome (12-hydroxy) stearate. Deca glycerol = the fatty acid 
ester of poly glycerin, such as JI (12-hydroxy) stearate and deca glycerol = Tori (12-hydroxy) stearate. [0015] (iii) Propylene 
glycol = the fatty acid ester of propylene glycol, such as mono-RAURATO, propylene glycol = mono-palmitate, propylene glycol - 
mono-stearate. propylene glycol = mono-oleate. propylene glycol = mono-RINORATO. propylene glycol = mono-RISHINORATO 
propylene glycol = monochrome iso stearate. and propylene glycol = monochrome (12-hydroxy) stearate. [0016] JIRAURATO (iv) 
— sorbitan = — mono-RAURATO and sorbitan = — Sorbitan = Mono-palmitate. sorbitan = JIPARUMITATO. sorbitan - mono- 
stearate Sorbitan = A JISUTE alert, sorbitan = mono-oleate. a sorbitan = JIORE art, Sorbitan = Mono-RINORATO. sorbitan - 
JIRINORATO. sorbitan = mono-RISHINORATO, Sorbitan = JIRISHINORATO. sorbitan = mono-BEHENATO. sorbitan - 
JIBEHENATO Sorbitan = the fatty acid ester of sorbitan. such as monochrome iso stearate, sorbitan - JUSO stearate. sorbitan = 
monochrome (12-hydroxy) stearate. and sorbitan = JI (12-hydroxy) stearate, [0017] (v) Cane sugar = [ Mono-RAURATO. cane- 
sugar = JIRAURATO. cane-sugar = mono-palmitate. ] Cane sugar = JIPARUMITATO. cane-sugar = mono-stearate. a cane-sugar 
= JISUTE alert. Cane sugar = Mono-oleate. a cane-sugar = JIORE art. cane-sugar = mono-RINORATO, Cane sugar - 
JIRINORATO cane-sugar = mono-RISHINORATO. cane-sugar = JIRISHINORATO, Cane sugar = the fatty acid ester of cane 
sugar, such as monochrome iso stearate. cane-sugar = JUSO stearate. cane-sugar = monochrome (12-hydroxy) stearate. and 
cane-sugar = JI (12-hydroxy) stearate. [0018] (vi) Lecithin, such as soybean-oil lecithin, etc. is mentioned. 
[0019] The propolis food constituent of this invention contains the (D) component the aforementioned (A) component, the (B) 
component, the (C) component, and if needed, and the content of the organic acid which has two or more carboxylic-acid 
radicals of the (C) component, or has a carboxylic-acid radical and an amino group is chosen in the range of per [ 1 ] total 
quantity 100 weight section of the (A) component and the (B) component - the 150 weight sections. It becomes it is remarkable 
and difficult for the content of this (C) component to build a uniform stable constituent, if the holding power of the (A) 
component is weak and exceeds the 150 weight sections under in 1 weight section. (A) From both sides of the holding power of a 
component, and the stability of a constituent, the content with this desirable (C) component is the range of per [ 5 ] total 
quantity 100 weight section - the 100 weight sections of the (A) component and the (B) component, and the range of 10 - 75 
weight section is especially suitable for it. 

[0020] On the other hand, the content of the polyol and the fatty-acid -ester system emulsifier of the (D) component added if 
needed is chosen in the range below 25 weight sections per [ of the (A) component and the (B) component ] total quantity 100 
weight section. If the content of this (D) component exceeds 25 weight sections, it will become it is remarkable and difficult to 
build the configuration of a constituent where homogeneity was maintained. In addition, when the (D) component is needed, from 
the solubilization force of the (A) component, and both sides of the configuration stability of a constituent, the content with this 
desirable (D) component is the range of per [ 0.1 ] total quantity 100 weight section - 10 weight sections of the (A) component 
and the (B) component, and the range of 1 - 5 weight section is especially suitable for it. 

[0021] Next, the manufacture approach of the propolis food constituent of this invention is explained. After first adding the (E) 
component in the solution which dissolved [ homogeneity-] or distributed [ stable ] the (C) component or the (C) component, and 
the (D) component in the (B) component. 50-150 degrees C fully carries out mixed churning at 60-75 degrees preferably under 
ordinary pressure or pressurization. (E) You may combine with softening of a component, and atomization. and the (B) component 
and the (C) component, and the propolis food constituent undiluted solution that performs contact for the (D) component further 
and consists of mixture of water-soluble materials or water-soluble materials, and an oil solubility component are obtained. 
[0022] Then, the solution of a meltable propolis component is extracted for the (B) component in this temperature requirement 
using a filter paper, a filtration cloth, a wire gauze, etc. ordinary pressure, pressurization. or by carrying out filtration under 
reduced pressure and making insoluble propolis residue divide into the (B) component. Thereby, the propolis food constituent of 
this invention can be obtained. Hereafter, it explains, mixing the result of a panel test about the example of this invention. 

[0023] ' 
[Example] The water 60 weight section and the malic-acid 40 weight section were taught to the open sand mold mixer equipped 
with a [example 1] agitator, a thermometer, and heating apparatus, churning was performed for 10 minutes at 60 degrees C under 
ordinary pressure, and the transparent and colorless homogeneity solution was created. Subsequently, the propolis original lump 
20 weight section from Brazil was supplied, under ordinary pressure, churning is performed for 2 hours, mixed contact was earned 
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out at 60-70 degrees C. and the propolis food constituent undiluted solution which becomes water from the solution of a 
meltable propolis component and insoluble propolis residue was obtained. Then, the obtained propolis food constituent undiluted 
solution was filtered through the wire gauze of 200 meshes under ordinary pressure at 70 degrees C. the insoluble propolis 
residue in a propolis food constituent was separated, and the dark reddish-brown liquid-like propolis food constituent was 
manufactured. 

[0024] The water 35 weight section, the D-xylose 35 weight section, and the glycine 30 weight section were taught to the closed 
mold mixer equipped with a [example 2] agitator, a thermometer, and heating apparatus, churning was performed for 10 minutes 
at 80 degrees C under ordinary pressure, and the homogeneity solution was created. Subsequently, the propolis original lump 30 
weight section from Australia was supplied, mixed contact was carried out under churning at 70-80 degrees C under 3kg/ cm2 
pressurization for 1 hour, and the solution of a meltable propolis component and the propolis food constituent undiluted solution 
containing insoluble propolis residue were obtained in the D-xylose water solution. Then, the obtained propolis food constituent 
undiluted solution was filtered at 60-70 degrees C under reduced pressure of 50mmHg(s) using the No. 2 filter paper, the 
insoluble propolis residue in a propolis food constituent was separated, and the dark reddish-brown liquid-like propolis food 
constituent was manufactured. 

[0025] The water 70 weight section, the citric-acid 30 weight section, and the tetra-giycerol = mono-oleate 1 weight section 
were taught to the closed mold mixer equipped with a [example 3] agitator, a thermometer, and heating apparatus, churning was 
performed for 30 minutes at 60 degrees C under ordinary pressure, and the homogeneity solution of opalescence translucence 
was created. Subsequently, the propolis original lump 20 weight section from Brazil was supplied, mixed contact was carried out 
under churning at 65-75 degrees C under ordinary pressure for 1 hour, and the solution of a meltable propolis component and the 
propolis food constituent undiluted solution containing insoluble propolis residue were obtained in water. Then, the obtained 
propolis food constituent undiluted solution was filtered through the No. 2 filter paper and the filtration cloth under the 
pressurization from ordinary pressure to 5kg/cm2. the insoluble propolis residue in a propolis food constituent was separated, 
and the liquefied brown propolis food constituent was manufactured. 

[0026] The same component extract as an example 3 and filtration actuation performed on the basis of the following raw material 
combination, without using the organic acid of the [examples I and II of comparative study] (C) component. 
Example I of a comparison .... The propolis original lump 20 weight section from Brazil, the water 70 weight section, the glycerol 
30 weight section, and example n of a tetra-glycerol = mono-oleate 1 weight section comparison .. The propolis original lump 20 
weight section from Brazil, the water 70 weight section, the gluconic-acid 30 weight section, and the tetra-glycerol = mono- 
oleate 1 weight section [0027] Seven kinds of propolis food constituents were manufactured like examples 1. 2, and 3 below the 
[examples 4-10] except having changed the rate into the class list of polyoi and a fatty-acid-ester system emulsifier a propolis 
original lump, a solvent, a predetermined organic acid, and if needed. The raw material blending ratio of coal and the manufacture 
approach of these seven kinds of propolis food constituents are made a list, and are shown in Table 1. 
[0028] 
[Table 1] 
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[0029] 20 degrees C in which the genera! viable cell exists after taking 50g of each at a time two sorts of propolis food 
constituents obtained in ten sorts of propolis food constituents and the examples I and II of a comparison which were acquired in 
the [example 11] examples 1-10 on a petri dish and putting Dacron **** of 200 meshes upwards, and 60%RH — constant 
temperature — the room of constant humidity conditions was made to carry out standing for three months After continuing, 
taking Dacron **** and observing change of the appearance of three months after, the surface part was attached to the 
checking culture medium (however, the NISSUI PHARMACEUTICAL food stamp use), and 24hr culture was carried out at 37 
degrees C. 

[0030] Although the result was shown in Table 2, the propolis food constituent of this invention completely had stable acidity or 
alkalinity, and though it was a drainage system, moreover, bacillus generating by putrefaction was not seen, either. 
[0031] 
[Table 2] 
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[0032] [Example 1 of a panel test] 120 man and woman who have the symptom of hypertension were chosen from the man and 

woman from 20 years old to 70 years old at random, and it considered as the candidate, and made the aquosity drink which added 

1.0g of two sorts of propolis food constituents obtained in ten sorts of propolis food constituents and the examples I and II of a 

comparison which were acquired in the examples 1-10 in 100ml water, ten candidates be made to drink about one sort of drinks, 

and mouthfeel be investigated. It continues, and only each everybody's initial complement gave sake (the 1st class of however. 

the laurel wreath made from the Okura **** Co. use), and had you answer about the temper after 3-hour progress. 

[0033] Although results of an investigation were shown in Table 3, the propolis food constituent of this invention was excellent in 

mouthfeel compared with the propolis food constituent of the examples I and II of a comparison, and it was checked that the 

engine-performance manifestation effectiveness is also very good. 

[0034] 

[Table 3] 
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*1 The valuation basis of mouthfeel at the time of drink is as follows. 

O — Thing O which eight or more persons sensed that the taste and coolness are good among ten persons' sample person 
Seven or more persons sense that it is good about coolness among ten persons' sample person. Those who sensed that it was 
good about the taste are thing [ of five or less persons ] **. — Those who five or more persons sensed that were good about 
the taste, and sensed about coolness were good among ten persons' sample person are thing *2 of five or less persons. The 
valuation basis of the temper 3 hours after drinking termination is as follows. 

A— 10 persons' sample person all the members — the fatigue — it can take — a temper — the inside of a sample person of B— 
10 things it was sensed that became invigorating — 7-9 persons — the fatigue — it can take — a temper — the inside of the 
sample person of C— 10 things it was sensed that became invigorating, and the fatigue — it can take — a temper — those who 
sensed that it became invigorating — six or less persons' thing [0035] [Example 2 of a panel test] Choose at random 120 man 
and woman who have the symptom of both the chronic rhinitis and pollinosis from the man and woman from 15 years old to 65 
years old, and it considers as a candidate. Ten sorts of propolis food constituents and the example I of a comparison which were 
acquired in the examples 1-10 the aquosity drink which added 0.5g of two sorts of propolis food constituents obtained by II in 
100ml water — making — one sort of drinks — ten candidates — a morning, daytime, and night — every [ a ter die ] — it was 
made to drink continuously for three months I had you answer about whether the symptom of the chronic rhinitis and pollinosis is 
sensed to get better after an appropriate time. 

[0036] Although results of an investigation were shown in Table 4, it became clear that the propolis food constituent of this 
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invention was excellent in the engine-performance manifestation effectiveness compared with the propolis food constituent of 
the example I of a comparison manufactured by the conventional miceil extraction method and the propolis food constituent of 
the example H of a comparison which blends the oxy acid additive which consists of one KARUBO acid radical. 
[0037] 
[Table 4] 
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*1 The valuation basis of change of the symptom of the chronic rhinitis is as follows. 

O — [ The valuation basis of change of the symptom of pollinosis is as follows. ] Thing O which all ten persons' sample persons 
sensed that the symptom got better — Thing .** which 7-9 persons sensed that the symptom got better among ten persons' 
sample person — Those who sensed that the symptom got better among ten persons' sample person are thing *2 of six or less 
persons. 

O — Thing O which ail ten persons' sample persons sensed that the symptom mitigated — Thing ** sensed that the symptom 
mitigated [ 7-9 persons ] among ten persons' sample person — Those who sensed that the symptom mitigated among ten 
persons' sample person are six or less persons' things [0038]. 

[Effect of the Invention] As stated above, the propolis food constituent and its manufacture approach of this invention In a 
drainage system homogeneity solution or the solution which carries out the miceil dissolution of polyol and the fatty-acid-ester 
system emulsifier further into it By homogeneity-dissolving or making it distribute, the organic acid which it has [ organic acid ] 
two or more carboxylic-acid radicals, or is making a carboxylic-acid radical and the amino group live together Stopping the 
elution of the unnecessary impurity contained in the propolis original lump, it performs making an active principle extract, and a 
homogeneity liquid phase condition is held, and putrefaction tightness is also given, and the engine-performance manifestation 
effectiveness is heightened. Therefore, the propolis component content food of a more reliable drainage system which achieved 
the improvement in mouthfeel and preservation stability can be offered by carrying out this invention. 
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* NOTICES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



TECHNICAL FIELD 



[Field of the Invention] This invention relates to a propolis food constituent and its manufacture approach. 



[Translation done.] 



http://www4jpdl.ncipi.gojp/cgi--bin/tran_web.cgi_ejje 



2005/09/02 



JP,2000-201634,A [PRIOR ART] 1/1 V 



* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



PRIOR ART 



[Description of the Prior Art] From ancient times, the propolis known as a natural antimicrobial agent is the quality of a solid of 
the shape of resin which the honeybee mixed a honeybee's own secrete, a bee wax. etc. to aggregates, such as matter of the 
specific part of a tree, the gums collected mainly from the sprout, or a bud and a bark. sap. and a vegetable pigment system, and 
perfumed oil. and was made. When eating this, if it remains as it is. since it is hard and unsuitable, what usually used as solution 
food by the solution extract which uses ethyl alcohol and a liquefied carbon dioxide, or was extracted was further compounded 
with polysaccharide etc., and it has been offered by changing into the condition of the solid food article which is easy to 
disassemble with saliva easily. 

[0003] However, by the manufacture approach of the propolis food which uses a solvent system, in order to extract various kinds 

of impurity to coincidence, when eating, it re-condensed and there was difficulty also in respect of the taste. 

[0004] On the other hand, the approach of building the product which is made to extract only water-soluble materials and is easy 

to eat was devised by contacting a propolis original lump and water, and by this approach, many active principles could not be 

taken out. and the taste peculiar to propolis was missing, and the problem had arisen also in respect of putrescibility. 

[0005] From such a situation, as the approach of satisfying both the engine-performance side in a component extract, and the 

ease of eating, this invention person reaches previously invention which consists of a propolis food constituent using the micell 

of the hydrophilic solution of polyol and a fatty-acid-ester system emulsifier by the so-called micell extraction method, and its 

manufacture approach (JP.4-66544.B). and has been manufacturing the propolis food which becomes by the operation until now. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] As stated above, the propolis food constituent and its manufacture approach of this invention In a 
drainage system homogeneity solution or the solution which carries out the micell dissolution of polyol and the fatty-acid-ester 
system emulsifier further into it By homogeneity-dissolving or making it distribute, the organic acid which it has [ organic acid ] 
two or more carboxylic-acid radicals, or is making a carboxylic-acid radical and the amino group live together Stopping the 
elution of the unnecessary impurity contained in the propolis original lump, it performs making an active principle extract, and a 
homogeneity liquid phase condition is held, and putrefaction tightness is also given, and the engine-performance manifestation 
effectiveness is heightened. Therefore, the propolis component content food of a more reliable drainage system which achieved 
the improvement in mouthfeel and preservation stability can be offered by carrying out this invention. 



[Translation done.] 



http://www4.ipdl.ncipi.go jp/cgi-bin/tranj/vebj:gLeije 



2005/09/02 



JP,2O00-201634,A [TECHNICAL PROBLEM] 



1/1 ^— V 



* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



TECHNICAL PROBLEM 

[Problem(s) to be Solved by the Invention] This invention is the basis of such the present condition, and is stable, and it is easy 
to eat it. and moreover, mouthfeel is good and aims at offering the approach of manufacturing this thing efficiently for drainage 
system solution mold propolis food without putrescibility. 
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MEANS 

[Means for Solving the Problem] In order that this invention persons may attain said purpose, as a result of repeating research 
wholeheartedly, a propolis original lump. The propolis food constituent which contains polyol and a fatty-acid- ester system 
emulsifier at a predetermined rate if needed [ of having mixture with the water soluble solvent which can carry out hydrogen 
bond to a water independent or water, and water, and two or more carboxylic-acid radicals, or having a carboxylic-acid radical 
and an amino group / the organic acid and if needed ]. respectively It found out that it was that from which the active principle is 
extracted so much more than the water extract and micelHzed extract propolis food which present a stable homogeneity 
solution or a solubilization condition, and are easy to eat. and are manufactured with the conventional technique. Moreover, after 
this propolis food constituent adds polyol and a fatty-acid-ester system emulsifier to mixture with the water soluble solvent 
which can carry out hydrogen bond to the following process, i.e.. a water independent or water, and water if needed. A propolis 
original lump is thrown into the mixed liquor which distributed [ distribute and it homogeneity-dissolved / mixed liquor ] the 
organic acid which has two or more carboxylic-acid radicals in this, or has a carboxylic-acid radical and an amino group. It found 
out that it could manufacture efficiently by heating and mixing and carrying out the process which obtains a propolis food 
constituent undiluted solution, and the process which separates propolis residue from the propolis food constituent undiluted 
solution obtained at the last process. This invention is completed based on these knowledge. 

[0008] Namely, a propolis component meltable into mixture with the water soluble solvent which can carry out hydrogen bond of 
this invention to (A) water independent or water, and water, (B) Mixture with the water soluble solvent which can carry out 
hydrogen bond to a water independent or water, and water. (C) The organic acid which has two or more carboxylic-acid radicals, 
or has a carboxylic-acid radical and an amino group. (D) polyol and a fatty-acid -ester system emulsifier are contained if needed. 
The content of per [ of the (A) component and the (B) component ] total quantity 100 weight section and the (C) component and 
in the 1 - 150 weight section (D) The propolis food constituent characterized by the content of a component being 0-25 weight 
section is offered. 

[0009] Or it is made to distribute, moreover — if the above-mentioned propolis food constituent follows the approach of this 
invention — (B) water — independent or the organic acid which has two or more (C) carboxylic-acid radicals in mixture with the 
water soluble solvent which can carry out hydrogen bond to water and water, or has a carboxylic-acid radical and an amino group 
— the dissolution — A (E) propolis original lump is thrown in in the solution which carried out the micell dissolution of (D) polyol 
and the fatty-acid-ester system emulsifier further if needed. By carrying out heating mixing and separating insoluble propolis 
residue into the aforementioned (B) component from the propolis food constituent undiluted solution obtained at the process 
which obtains a propolis food constituent undiluted solution, and the last process (A) It can manufacture by carrying out the 
process which obtains the solution of a meltable propolis component into mixture with the water soluble solvent which can carry 
out hydrogen bond to a water independent or water, and water. 
[0010] 

[Embodiment of the Invention] In this invention, it is not restricted especially as a (E) propolis original lump which gives a 
meltable propolis component to mixture with the water soluble solvent which can carry out hydrogen bond to the water 
independent or water, and water which are the (A) component, but you may be the thing of what kind of the origin, for example, 
the product from Brazil, the product from the U.S.. the product from Germany, the product from China, the product from 
Australia, etc. can use all. . 
[0011] In this invention, mixture with the water soluble solvent which can carry out hydrogen bond to a water independent or 
water, and water is used as a (B) component. Here, as an example of the water soluble solvent which can carry out hydrogen 
bond to water, there are ethyl alcohol, propylene glycol, a glycerol. D-xylose. D-sorbitol liquid, etc. These water soluble solvents 
may be independently used with water, and may mix and use two or more sorts. 

[0012] As a (C) component in this invention, a citric acid, a malic acid, an adipic acid, an itaconic acid, a succinic acid, a fumanc 
acid, a tartaric acid, glutamic acid, an aspartic acid. etc. can be mentioned, for example. 

[0013] Moreover, as a (D) component in this invention, it is (i). Glycerol = the fatty acid ester of a glycerol, such as mono- 
RAURATO. glycerol = mono-palmitate. glycerol = mono-stearate. glycerol = mono-oleate. glycerol = mono-RINORATO, and 
glycerol = mono-RISHINORATO. [0014] (ii) — diglycerol = — mono-RAURATO and diglycerol = mono-palmitate — Diglycerol - 
Mono-stearate. diglycerol = mono-oleate. Diglycerol = Mono-RINORATO. diglycerol = mono-RISHINORATO. Tetra-glycerol - 
Mono-RAURATO, tetra-glycerol = JIRAURATO. Tetra-glycerol = Mono-palmitate. tetra-glycerol - JIPARUMITATO. Tetra- 
glycerol = Mono-stearate. a tetra-glycerol = JISUTE alert. Tetra-glycerol = Mono-oleate, a tetra-gtycerol = JIORE art. Tetra- 
glycerol = Mono-RINORATO. tetra-gtycerol = JIRINORATO. Tetra-glycerol = Mono-RISHINORATO. tetra-glycerol - 
JIRISHINORATO. Tetra-glycerol = Mono-BEHENATO, tetra-glycerol = JIBEHENATO. PENTA glycerol = Mono-RAURATO. 
PENTA glycerol = JIRAURATO. PENTA glycerol = Mono-palmitate. PENTA glycerol = JIPARUMITATO, PENTA glycerol - Mono- 
stearate a PENTA glycerol = JISUTE alert. PENTA glycerol = Mono-oleate, a PENTA glycerol = JIORE art. PENTA glycerol - 
Mono-RINORATO. PENTA glycerol = JIRINORATO. PENTA glycerol = Mono-RISHINORATO. PENTA glycerol = JIRISHINORATO, 
PENTA glycerol = Mono-BEHENATO. PENTA glycerol = JIBEHENATO. Deca glycerol = Mono-RAURATO. deca glycerol = 
JIRAURATO. Deca glycerol = TORIRAURATO. deca glycerol = mono-palmitate, Deca glycerol = JIPARUMITATO. deca glycerol = 
TORIPARUMITATO, Deca glycerol = Mono-stearate. a deca glycerol = JISUTE alert. Deca glycerol = A TORISUTE alert, deca 
glycerol = mono-oleate, Deca glycerol = A JIORE art. a deca glycerol = TORIORE art. Deca glycerol = Mono-RINORATO. deca 
glycerol = JIRINORATO. Deca glycerol = TORIRINORATO. deca glycerol = mono-RISHINORATO. Deca glycerol - 
JIRISHINORATO. deca glycerol = TORIRISHINORATO. Deca glycerol = Mono-BEHENATO. deca glycerol = JIBEHENATO. Deca 
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glycerol = Ladle HENATO, deca glycerol = monochrome iso stearate. Deca glycerol = Sesquiiso stearate. deca glycerol = JIISO 
stearate. Deca glycerol = TORHSO stearate. deca glycerol = monochrome (12-hydroxy) stearate, Deca glycerol = the fatty acid 
ester of polyglycerin. such as JI (12-hydroxy) stearate and deca glycerol = Tori (12-hydroxy) stearate. [0015] (iii) Propylene 
glycol = the fatty acid ester of propylene glycol, such as mono-RAURATO. propylene glycol = mono-palmitate, propylene glycol = 
mono-stearate. propylene glycol = mono-oleate, propylene glycol = mono-RINORATO. propylene glycol = mono-RISHINORATO. 
propylene glycol = monochrome iso stearate. and propylene glycol = monochrome (12-hydroxy) stearate. [0016] JIRAURATO (iv) 
— sorbitan = — mono-RAURATO and sorbitan = — Sorbitan = Mono-palmitate. sorbitan - JIPARUMITATO. sorbitan = mono- 
stearate, Sorbitan = A JISUTE alert, sorbitan - mono-oleate. a sorbitan = JIORE art. Sorbitan = Mono-RINORATO. sorbitan = 
JIRINORATO, sorbitan = mono-RISHINORATO. Sorbitan = JIRISHINORATO. sorbitan = mono-BEHENATO. sorbitan = 
JIBEHENATO. Sorbitan = the fatty acid ester of sorbitan. such as monochrome iso stearate. sorbitan = JIISO stearate, sorbitan = 
monochrome (12-hydroxy) stearate. and sorbitan = JI (12-hydroxy) stearate. [0017] (v) Cane sugar = [ Mono-RAURATO, cane- 
sugar = JIRAURATO. cane-sugar = mono-palmitate. ] Cane sugar = JIPARUMITATO. cane-sugar = mono-stearate. a cane-sugar 
= JISUTE alert. Cane sugar = Mono-oleate. a cane-sugar = JIORE art. cane-sugar = mono-RINORATO, Cane sugar = 
JIRINORATO. cane-sugar = mono-RISHINORATO. cane-sugar = JIRISHINORATO. Cane sugar = the fatty acid ester of cane 
sugar, such as monochrome iso stearate. cane-sugar = JIISO stearate. cane-sugar = monochrome (12-hydroxy) stearate, and 
cane-sugar = JI (12-hydroxy) stearate. [0018] (vi) Lecithin, such as soybean-oil lecithin, etc. is mentioned. 
[0019] The propolis food constituent of this invention contains the (D) component the aforementioned (A) component, the (B) 
component, the (C) component, and if needed, and the content of the organic acid which has two or more carboxylic-acid 
radicals of the (C) component, or has a carboxylic-acid radical and an amino group is chosen in the range of per [ 1 ] total 
quantity 100 weight section of the (A) component and the (B) component - the 150 weight sections. It becomes it is remarkable 
and difficult for the content of this (C) component to build a uniform stable constituent, if the holding power of the (A) 
component is weak and exceeds the 150 weight sections under in 1 weight section. (A) From both sides of the holding power of a 
component, and the stability of a constituent, the content with this desirable (C) component is the range of per [ 5 ] total 
quantity 100 weight section - the 100 weight sections of the (A) component and the (B) component, and the range of 10 - 75 
weight section is especially suitable for it. 

[0020] On the other hand, the content of the polyol and the fatty-acid-ester system emulsifier of the (D) component added if 
needed is chosen in the range below 25 weight sections per [ of the (A) component and the (B) component ] total quantity 100 
weight section. If the content of this (D) component exceeds 25 weight sections, it will become it is remarkable and difficult to 
build the configuration of a constituent where homogeneity was maintained. In addition, when the (D) component is needed, from 
the solubilization force of the (A) component, and both sides of the configuration stability of a constituent, the content with this 
desirable (D) component is the range of per [ 0.1 ] total quantity 100 weight section - 10 weight sections of the (A) component 
and the (B) component, and the range of 1 - 5 weight section is especially suitable for it. 

[0021] Next, the manufacture approach of the propolis food constituent of this invention is explained. After first adding the (E) 
component in the solution which dissolved [ homogeneity-] or distributed [ stable ] the (C) component or the (C) component, and 
the (D) component in the (B) component. 50-150 degrees C fully carries out mixed churning at 60-75 degrees preferably under 
ordinary pressure or pressurization. (E) You may combine with softening of a component, and atomization, and the (B) component 
and the (C) component, and the propolis food constituent undiluted solution that performs contact for the (D) component further 
and consists of mixture of water-soluble materials or water-soluble materials, and an oil solubility component are obtained. 
[0022] Then, the solution of a meltable propolis component is extracted for the (B) component in this temperature requirement 
using a filter paper, a filtration cloth, a wire gauze, etc. ordinary pressure, pressurization, or by carrying out filtration under 
reduced pressure and making insoluble propolis residue divide into the (B) component. Thereby, the propolis food constituent of 
this invention can be obtained. Hereafter, it explains, mixing the result of a panel test about the example of this invention. 
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EXAMPLE 

[Example] The water 60 weight section and the malic-acid 40 weight section were taught to the open sand mold mixer equipped 
with a [example 1] agitator, a thermometer, and heating apparatus, churning was performed for 10 minutes at 60 degrees C under 
ordinary pressure, and the transparent and colorless homogeneity solution was created. Subsequently, the propolis original lump 
20 weight section from Brazil was supplied, under ordinary pressure, churning is performed for 2 hours, mixed contact was earned 
out at 60-70 degrees C. and the propolis food constituent undiluted solution which becomes water from the solution of a 
meltable propolis component and insoluble propolis residue was obtained. Then, the obtained propolis food constituent undiluted 
solution was filtered through the wire gauze of 200 meshes under ordinary pressure at 70 degrees C. the insoluble propolis 
residue in a propolis food constituent was separated, and the dark reddish-brown liquid-like propolis food constituent was 

manufactured. _ . t fcU . . 

[0024] The water 35 weight section, the D-xylose 35 weight section, and the glycine 30 weight section were taught to the closed 
mold mixer equipped with a [example 2] agitator, a thermometer, and heating apparatus, churning was performed for 10 minutes 
at 80 degrees C under ordinary pressure, and the homogeneity solution was created. Subsequently, the propolis original lump 30 
weight section from Australia was supplied, mixed contact was carried out under churning at 70-80 degrees C under 3kg/cm2 
pressurization for 1 hour, and the solution of a meltable propolis component and the propolis food constituent undiluted solution 
containing insoluble propolis residue were obtained in the D-xylose water solution. Then, the obtained propolis food constituent 
undiluted solution was filtered at 60-70 degrees C under reduced pressure of 50mmHg(s) using the No. 2 filter paper, the 
insoluble propolis residue in a propolis food constituent was separated, and the dark reddish-brown liquid-like propolis food 
constituent was manufactured. 

[0025] The water 70 weight section, the citric-acid 30 weight section, and the tetra-giyceroi = mono-oleate 1 weight section 
were taught to the closed mold mixer equipped with a [example 3] agitator, a thermometer, and heating apparatus, churning was 
performed for 30 minutes at 60 degrees C under ordinary pressure, and the homogeneity solution of opalescence translucence 
was created. Subsequently, the propolis original lump 20 weight section from Brazil was supplied, mixed contact was earned out 
under churning at 65-75 degrees C under ordinary pressure for 1 hour, and the solution of a meltable propolis component and the 
propolis food constituent undiluted solution containing insoluble propolis residue were obtained in water. Then, the obtained 
propolis food constituent undiluted solution was filtered through the No. 2 filter paper and the filtration cloth under the 
pressurization from ordinary pressure to 5kg/cm2, the insoluble propolis residue in a propolis food constituent was separated, 
and the liquefied brown propolis food constituent was manufactured. 

[0026] The same component extract as an example 3 and filtration actuation performed on the basis of the following raw matenal 

combination, without using the organic acid of the [examples I and II of comparative study] (C) component. 

Example I of a comparison .... The propolis original lump 20 weight section from Brazil, the water 70 weight section, the glycerol 

30 weight section, and example II of a tetra-glycerol = mono-oleate 1 weight section comparison .. The propolis original lump 20 

weight section from Brazil, the water 70 weight section, the gluconic-acid 30 weight section, and the tetra-glycerol - mono 

oleate 1 weight section [0027] Seven kinds of propolis food constituents were manufactured like examples 1. 2. and 3 below the 

[examples 4-10] except having changed the rate into the class list of polyol and a fatty-acid-ester system emulsifier a propolis 

original lump, a solvent, a predetermined organic acid, and if needed. The raw material blending ratio of coal and the manufacture 

approach of these seven kinds of propolis food constituents are made a list, and are shown in Table 1. 

[0028] 

[Table 1] 
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[0029] 20 degrees C in which the general viable cell exists after taking 50g of each at a time two sorts of propolis food 
constituents obtained in ten sorts of propolis food constituents and the examples I and II of a comparison which were acquired ii 
the [example 11] examples 1-10 on a petri dish and putting Dacron **** of 200 meshes upwards, and 60%RH — constant 
temperature — the room of constant humidity conditions was made to carry out standing for three months After continuing, 
taking Dacron **** and observing change of the appearance of three months after, the surface part was attached to the 
checking culture medium (however, the NISSUI PHARMACEUTICAL food stamp use), and 24hr culture was carried out at 37 
degrees C. 

[0030] Although the result was shown in Table 2. the propolis food constituent of this invention completely had stable acidity or 
alkalinity, and though it was a drainage system, moreover, bacillus generating by putrefaction was not seen, either. 
[0031] 
[Table 2] 
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[0032] [Example 1 of a panel test] 1 20 man and woman who have the symptom of hypertension were chosen from the man and 

woman from 20 years old to 70 years old at random, and it considered as the candidate, and made the aquosity drink which added 

1 .0g of two sorts of propolis food constituents obtained in ten sorts of propolis food constituents and the examples I and II of a 

comparison which were acquired in the examples 1-10 in 100ml water, ten candidates be made to drink about one sort of drinks. 

and mouthfeel be investigated. It continues, and only each everybody's initial complement gave sake (the 1st class of however, 

the laurel wreath made from the Okura **** Co. use), and had you answer about the temper after 3-hour progress. 

[0033] Although results of an investigation were shown in Table 3. the propolis food constituent of this invention was excellent in 

mouthfeel compared with the propolis food constituent of the examples I and II of a comparison, and it was checked that the 

engine-performance manifestation effectiveness is also very good. 

[0034] 

[Table 3] 
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*1 The valuation basis of mouthfeel at the time of drink is as follows. 

O — Thing O which eight or more persons sensed that the taste and coolness are good among ten persons' sample person 
Seven or more persons sense that it is good about coolness among ten persons' sample person. Those who sensed that it was 
good about the taste are thing [ of five or less persons ] **. — Those who five or more persons sensed that were good about 
the taste, and sensed about coolness were good among ten persons' sample person are thing *2 of five or less persons. The 
valuation basis of the temper 3 hours after drinking termination is as follows. 

A— 10 persons' sample person all the members — the fatigue — it can take — a temper — the inside of a sample person of B 
10 things it was sensed that became invigorating — 7-9 persons — the fatigue — it can take — a temper — the inside of the 
sample person of C— 10 things it was sensed that became invigorating, and the fatigue — it can take — a temper — those who 
sensed that it became invigorating — six or less persons' thing [0035] [Example 2 of a panel test] Choose at random 120 man 
and woman who have the symptom of both the chronic rhinitis and pollinosis from the man and woman from 15 years old to 65 
years old, and it considers as a candidate. Ten sorts of propolis food constituents and the example I of a comparison which were 
acquired in the examples 1-10 the aquosity drink which added 0.5g of two sorts of propolis food constituents obtained by H in 
100ml water — making — one sort of drinks — ten candidates — a morning, daytime, and night — every [ a ter die ] — it was 
made to drink continuously for three months I had you answer about whether the symptom of the chronic rhinitis and pollinosis is 
sensed to get better after an appropriate time. 

[0036] Although results of an investigation were shown in Table 4, it became clear that the propolis food constituent of this 
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invention was excellent in the engine-performance manifestation effectiveness compared with the propolis food constituent of 
the example I of a comparison manufactured by the conventional micell extraction method and the propolis food constituent of 
the example Q of a comparison which blends the oxy acid additive which consists of one KARUBO acid radical. 
[0037] 
[Table 4] 
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*1 The valuation basis of change of the symptom of the chronic rhinitis is as follows. 

O — [ The valuation basis of change of the symptom of polltnosis is as follows. ] Thing O which all ten persons' sample persons 
sensed that the symptom got better — Thing ** which 7-9 persons sensed that the symptom got better among ten persons' 
sample person — Those who sensed that the symptom got better among ten persons' sample person are thing *2 of six or less 
persons. 

O — Thing O which ail ten persons' sample persons sensed that the symptom mitigated — Thing ** sensed that the symptom 
mitigated [ 7-9 persons ] among ten persons' sample person — Those who sensed that the symptom mitigated among ten 
persons' sample person are six or less persons' things. 

[Translation done.] 
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